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Kevin M. Patterson
Director of Distribution
Fleming Companies, Inc.
3501 Marshall Street NE
Minneapolis. MN 55440

Dear Mr. Patterson:

The Food and Drug -Administration (FD.A) conduc[ed an inspection of your multiple food storage
facility on July 30.1999, to de[ermine your compliance with the Seafood H.\CCP and GhlP
regulations denoted in Title 21, Code of Federal Regulations, Parts 123 and 110. respecti’:e!y (21
CFR 123 And 110). ,4[ [he conclusion of this inspection the FDA investigator issued a list of
inspectional observations on the form FD-\-4S3 and discussed them with you.

We have determined that you must have and implement a I-CACCP plan for the controi oi
pathogen :ro\vth during the storage of your ready -[o-ea[ seafood salads. .At a minimum, sucil a
plan must set a critical limit for cooler temperatures to reduce the likelihood of pathogen Tro’.vth
[o an accepmble level and pro~ide for monitoring of cooler temperature, record keeping of cooler

--

temperatures and verification that your H.+CCP plan is tvorking.

The listing of these inspectional Asema[ions is not intended to be an all-inclusive !isting of [he
violations at :.”our facilit’~. .% the most responsible indi’;idual at your facilit}-. :;OUws
responsible to ensure your cpera[ions are in compliance with bo[h local and fedcrd requ~ir:n-iencs.
These finding cause the seafood products manufactured at your facility to be ~ciulterated
according [o Section 402(a) (-4)of the Federal Food. Drug and Cosmetic .Act {the .+L[) in th~[ thev
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were manufactured and held under conditions whereby they may have been rendered injurious to
health. The adulteration of a previously unadulterated food after shipment in interstate
commerce and the shipment of an adulterated food in interstate commerce is prohibited by
Section 301 of the Act.

Within 15 working days of receipt of this letter please provide a written response detailing the
actions you have taken to correct these violations and prevent their recurrence. Also, include a
time!ine as to the projected completion dates for these corrective actions, so we may re-inspect to
verify the effectiveness of your corrective action plan.

If you fail to take timely corrective actions, FDA may initiate legal actions against you and/or
your products in the form of an injunction or seizure.

Your response and any questions you may have regarding this matter may be directed to
Compliance Officer Thomas P. Nelson at the address indicated on the leuerhead, or (612) 334-
4100 exl: 177.

Sincerely,
.4 ,-’”

Minneapolis District


